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By VIRGINIA CARTER LEE albumen of an egg does; so they should TESTED RECIPES in the vinegar. When ready to make the
o el not ge cooked for ahinmr |ﬁrmr]l or ‘?d === salad, ¢hill the drained oyeters and ar-
MOS e ¢ . posed to excessive heat. lerely sca . range in individioal por $ 0N be
' ‘-_-W ST every. one likes oysters, wuntil the edges curl. . Green Peppers Stuffed With Oysters ..o crisp lottuce.  Gurnich ;‘?t’h‘":
/ and although they cannot be Frying oysters is an exception to Select four green peppers, similar in  spoonful of mayonnpise dressing, bits of |
classed among the less expensive {hhis rule, bu!t they arkc 50 uuatﬁrl \\i]ti; size and shape. Cut out a round piece shredded pimentos and capers.
foods, they lend themselves =o admira- the cornmeal or cracker crumbs tna -2 va tha .
bly to a number of made dishes that they are protected in some measure fm:in tlhedSt_L‘I.n of ;ftch andf rerga i . Oyster Club Sandwiches
T i & from the deep hot fat. Chicken or bacon seeds an ‘Lm‘ﬂ- immer for five min- For pach sandwich use four broeiled
in the hands of a clever housekeeper fat is excellent for frying oysters. utes, then drain and dry, Chop finely  gyaters, two Jioes of hroiled bacon tin
they ave really an economical purchase. When serving oysters on the half a small slice of onion and a_guarter of  (visn white loteuce lonves and a “-"-.-rh
In ;-'}]0;1!_\'_.7;; for oysters one will find shell the fDllDwmg cocktail sauce iy a green pepper and cook in a table- Lot s e b ; -l .-. 4 0.
that not only is there a wide difference D¢ Served: Allow five small oysters for spoonful of hot bacon fat until shght- 2" '"" LS SauLs: Arrange
i e o 3 ; : each portion and have them chilled. ly colored. Scald a pint of oysters :l[', LA S en ot buttered tonst
e ut also in the manner in which  Place in cocktail glasses and pour over in their own liquor, and when the edges 5008 Al0 serve jmmediately. 11 the
they ﬂr.E‘{ sald_.‘ A fow years ago they  each a dressing made from three-quar- curl, drain and cut each in three or four (l‘-","'".;r" e b S will be sufficient,
:\hr: eq:;o-‘\;.l nk;;.i‘\q:‘n“E\;:'.!h“?}-l?;;-gll«;klij‘:’}-hﬁ"tgg }:Ieﬁ of abiiablespofor;fulf of lemon jlui::e. Eiece?. dConk a rﬁual‘ter ofba (iupﬁiﬂi of AMEETE SRS USE 3V,
i LA i 2 : alf a tablespoonful of tomato catsup 5 anched rice in the oyster broth, adding -d Fi :
half shell.” Now, however, in many fish  half a teaspgonful of finely (ehoppc}d' allittle milk if necessﬁn'v, Hndwhen 1h:; B.ﬂ-)wm'd h%h and Oyster Hash
shops they are sold unopened or opened  ghallot, three drops of tabasco sauce and e - ) s 2 rice is tender and the liquid almost ab- This combination is particnlarly good,
at so much a dozen instead of by meas-  galt to taste; Sprinklelightlywith minced i .~ sorbed, add salt and paprika to taste, f‘|-r:'“ 9 k P 'i":"l‘" = flavor.
ure, the price depending on size and the celery and shredded green pepper. ' JIBINSON CRUSOE almost starved to death befere he dared to eat an oyster. _ the onion and pepper, the oysters, two Sl ANy EIApYEE inResdtalound. dp 8
cost of the labor in opening. Supplies for the week will include at Now they rank high with both invalid and gourmand, those who eat to live and i tablespoonsful of tomato catsup and Supiul of e Lt ee scalded
A quart of oysters contains . from  the butcher's oge pound of chopped those who live to eat. They are easily digested if not overcooked, and combined with one tablespoonful of butter. Fill into 0300 B : ® cuntul of
”1‘11"1}'-&"-“‘ to forty, according to size. beef at 48 cents, two ounces of dried ) i . . N ) '] N i the peppers, cover the tops with hut-  DH0ID0E conned b, o lonspooning
The price of the opened shellfish runs  beef at 4 cents an ounce, half a pound ! millc ot cream|ina dtew, ©r scalloped with butter and bread ceumby, give a viell Hal: ) tered crumbs and set in a hot oven for 1 minesd vwion 4nd wochonped cooked
from 2 to '::’zi ct’]nit:.s each, I.?nopon}e;d of salt pork at 44 cents a pound. one i anced dish that is both tempting and nutritious. For the succulent bivalve is B7 per l ten minutes. l["" L Soas ! snlt wnd
oysters may be had for 1'z cenls each. ound of stewing mutton at 82 cents, i cent water, but carries 6 per cent of body building protein, about 1 per cent of fat, H IR e H el L LM
If opened at home every drop of the alf a pound of bacon at ‘50 cents a F i 37 % fl hed per £ 2 .L 'P. - d . ir . ith 2: 2 Poached Oysters n SC&“UP Shells ogstor [uyie sodd with o tablespoonfu)
e T s e G RC P s & .7 per cent of carbohydrates and 2 per cent of minerals, and furnishes you with 235 | ; T of rich milk wod tu i1to ® frainge pa
oyster bLiguor should be saved, and in pound and one pound of chopped veal i S ) a4 - bi akine. Eat the v, A. L. P ! Butter as many scallop shells as there [ e b A AP . n
E}:E:[:'IST:]TI‘]E:FLE:"’ p:z.zl:illj'd[ﬁ?’s},ieqrsﬂ[rfﬂqrilbh;.lnrsa- atj? (:te'h]'i'l;.sf‘ahp(]u,n(]_k g ; : i eat units for every pound or pint eaten, roughly speaking. La em now. Al L. Pl ‘ . are persons to be served, Put into each ‘hl-;]l. ;.-kl' A : .J. t 1 ..-v
ayvs e e fish market, fourteen dozen o o i s - : 5 ; intle ; R il L u : .
cold place and use the following day a8 oysters at 2 cents each (lhis item may =5 Sl —c— w1 shell five oysters and sprinkle with salt, nntil heated ; DL i n
an addition in making the bisquc of 0ys+ be reduced if they are opened at home) paprika, tomato catsup, a few drops of  oval nugd hro ) the 1 ’
ters. Also save a few oysters from  and a two-pound fresh mackerel at 32 | lomon uice, (4 drop of tﬂha'?” sance  Anvertud,on ad i
the bisque and use in connection With cents a pound. H and a few bits of butter. Place the Fricassee of Ovsters
the leflover mackerel for the founda- For the dairy supplies allow $1.24 for - shells on a baking sheet, pour over just : 3
tion of the browned hash served for mijlk and eream, $1.25 for butter and cnough of the oyster liquor to almost - Heat two MRS N UG
Saturday’s breakfast, oleo and $1.44 for two dozen eggs. cover the oysters and cr)r;k until plump  Huoy tntil the ey il Take ont
In buying ovsters it is always hest to Marketing prices shounld run at about and the edges eurl.  Put two toast the o)t ¢ rre 0
sec them freshly opened, for unscrupu-  the folloviing Hoiren tot toir phcple: points in each shell and serve very hot. 15 ; ATE 1
lous dealers have been known to soak ) ; . Pickled Oyster Salad ks v L) S
oysters in fresh water, thus giving them Butcher’s bill ............ $1.75 i the Ii 7 S v Lot : i !
a plumyp appearance, and to add a cer- THshi bl B S St el il Diais e {quorﬁ_.t:p}n SR Les 1“ e SR :
tain propertion of this same water to Dairy products ....,...... 5.03 an'll-l ;m.m ov{;r Slll’li’lu"tlh'ml«t"“ _\”f'l'**"'. stirvitr :
the ovster liguor, thus adding materially HIRRILRT e aiche o aiarren v 2o (vinegar, a bay leaf, a broken stick of — the | e '
to their profits Vegatables .. 290 cinnamon, a tablespoonful of whole Ll ol :
Oysters contain an albuminous sub- GLroceries . .veseeniineeens 5.80 cIO}-;:DS’: #h}n;% ?J:;I(ﬁ-s Olg(r{mﬁ: -::‘”"!1 ﬁ,:.g,..';t...llf .I.',‘,!.'Hl' i
smr'f-t'r-.\vhfuh increases in hardness with ——— 111'(13111 Gwl;ﬁ keof) vér.'y‘hot {:{.f u",; ‘i.-.,ul b
APOTRE 3 LI g ‘v { 11, 4
z an increase in temperature, just as the $18.00 until the oysters are plump and let cool oy hot on
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Monday Tuesday W r v
: 1 ada) ednesday Thursday Friday Saturday Sunduy
BREAKFAST BREAKFAST BREARFAST BREAKFART ) BREAKFAST BREAKFAST j BREARF AR |
Lucked Cereal With Figs & _Tok“y Grapes Spieed Apples Bartlett Pears Boked Apples Seckel Pears | Giranges
Broiled Baeon Toast  Colfee a reamed Chipped B"EEf _ Dry Cereal Scrambled Eggs With Darsley sult Pork in Cream Gravy Browned Fish and Oyster Hash Steamed erenl
Yot oy - miny Gema Laliea Watfles Maple Byrup Fried Hominy Cloitan Carn Bread  Coffee Buttered Toast 'Coffes Mushroom sl Hacon Touast ’
LUNCHEON UNCHION Coffeo - e a7 j Camu
arhEhn s S ONCUSGR LUNCHEON LUNCHERON AUNEREON : - !
Shirred Eggs With Cheese Potato and Pimento Salad o - ; - . | Bisgue of Oyster Soup Baked Beans Brown Bread I,i WHEON @ik SUTTHR !
Rys Bread Fruit Salad Rolls Ovster Club Sandwiches Cheese Soullé i Conchiois Goeet Ployas | Fricussee of Ovsters |
DINNER l Coses Nuot éﬂnl::d ARERY (:nlf! Blay Celery Rye Bread : Sliced Oranges and Bananas Canned Peach Foam Thin Bread and Hutter
F NNE ut Cookies Fruit Joily Stewed Fruit { Gingvibreid ) Celory |
Tomato Bouillon DINNRIE DINNER DINNER : DINNER bl SHBBLE VA HRiE Fae
' 4 ] FLNMING IV . ", 1
3 = = Poached Nyst g She Fe : | Bouillon in Cups INNNER
Green Peppers Stuffed With Oysters ERCNER e in ca!lttp Shells YVegetable Soup Mutton Crogueties | {heese Canapés I8 = Oysters on the Half Shell !
s Spanish Omelet Spinach I'anned Hombure Steak With Oni : 3 i . Escalloped Oysters k J
Fried 'otatoes  Vegetable Salad Candies Sweet Potatoes Bn]-‘mj i': ":|In ) i Onions Riced l::tatuea LTL!.‘:!-‘l-!n' Sprouts : i‘h.-u'.h\ri Mackerel Finger Rolls Uabbage Salad Voul Loaf Doked Sweel Potitoss
’ Peach Tuart Maple lce Cream l'nl'um- {{_’hi i ) i Ir‘i—i.h'_‘fl Oyster Sulud | Escalloped Tematoes I'otato 1"uff Fiozen Custiscd Catilfioive "
1 n 1y Cheese Straws Apple I'le Hermits lee Cream with Cherry 2ance 1
X - i

| AW )P ERT | S | e

———

ng“f(- Elg(l[ric Rﬂ"gp ,F.i~im‘.h plates and the oven give[

| three heats each—high, medium and

were deliciously juicy when broiled fup and down staive are ol iatol | |
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No. 82 low. The high oven heat turns cm‘ l‘l]]lﬂf&@ 1 quick seaving, at first close to the |  When not in action the drver b
OST electric ranges are both broiler and the hottom oven '\““F"""-'{-.b : ? .&9 E'F & i 1| ;un!ltlimvn moved down to com- comos 1 compauet packape, 20 G312 / ' :
3 % P AR k d S ilete cooking, = Loy ¥
M rather impressive, massive ':;‘;ti-m"]fhe 11'1.[3('111;‘171t he#atl_tu}:‘nls ufni ﬁ E]].S i .E.E @ iy Estate Electric Ra No. 82 inches, and can be laid awa;
b . e broller only, but at high heat, | & "" 5 i 2t * = < nge o. . e 1
affairs calenlate Or- ik i ’ i ” 1 ; - ; drawer. Or it cun by hung on G
affairs w:_cu. ted Lo_mcr and the “low” heats the bottom 3 At youpr Service - ‘rice, $120, - : 5 3
awe the owner of a small kitchen | ynits only at low heat lurgely for : e DR (- Made by the Estate Stove Com- door and wused for airinez
und a small family. The Dstate|maintaining an oven temperature | . pany, Hamilton, Ohio. ['while jroning, or as 4 tuwel

o | L c , Sy | - . n
Blectric Range No. 82 is a cosey, |already obtained. i P'wo sets of sockets ave provid

that either door or window

homelika affair. It takes up only 11 The 4%-inch plate has only one
Ly 21-6 feet of flgor space and|heat and i3 really used for a sim-
tands 5 feet high. The oven iz at|Merer. ‘

he top, the knol of the door being The main switch, which controls

ready without uny delny 1o 0

the dryer. It mav be hib :

window from 20 inches to

4 feet and 4 inches high, a very|the current of the whole range, also’ wide, which covers all u
: e . A [} 3 il sy
convenient “veach” for the average |lights a ‘telltale” lamp on the| g
woman, The cast-iron cooking top | splasher at the back of the stove| 10ns, .
of the stove is 259 inches from the | under the oven. This lamp burns! The dryer is made entire l
L | : ; :
foor and carries three plates, two| as long as the main switch is open metal, the nine ineh  rods
nf thein 8 inches in diameter and|and Ffff"ﬂn'fﬂ much waste, as the | which the elothes ave hone | :
one of them 4.5 inches. electricity is too often left on unnec-‘ Lelodbrosealvantced . ;
The oven is 18 inches wide, 12| essarily because of the fact thall there is no dangey of -
2 c = LAere 18 Hangey 0 'S - T
‘nches deep and 10 inches high, with | the concealed elements show no color | i s Gl LT‘_ W T i
X brotl v L . ] of flame, and so turni F 4 MATKINE the cloties, e TO0S WY
# broiler in the top equipped with| s ung off the cur- | attached to two black o
7 | at e v DiAC ke challidiled o -
n screen to protect the unit from i rent may be overlooked. | tension arms, which hold thon
wing splattered. The oven has a A quart of water, in a covered Anelectric | horizontal noesition: and peenit 1 =
vhite enamel door fitted with a mer- | aluminun kettle with a broad base, | sStove for e tonsion CEtla TaasiIR i ehos & =
cury thermometer, “to he used in | boiled on the 8-inch plate in 17 min- | a small | the support. This insures peane
cannection with the charts fumighedl utes; it continued boiling with the | family i Sprna Rk s R A s e bR "
10 gange the time of presheati swite ; i . . . N . | ' ' '

! ‘ e 1 _’ of pre-heating the | :“'tdll turned down to medium for V clothes dryer foe door or vwindow, for f2ie or stormy weather to afford a4 uniform diy e ot !
oven, when the heat may be turned I all minutes and apparently waould as  proved by the fact 1hy i
off and the cooking completed on | boil indefinitely.  For five mi # ’ j

% IE t ! | : . fominutes’ g - . Jothes in the centre dried !
T : - : i i eliprent use of the three heats and | Inemmuparison with this the low Yieat | qocordine Lo i i { Sy Sl e Shilee Gl 24
tetained heat.  The trimmings are | the water continued to buil with Lllel of Lurning ol the heat "t Ty e : l A ,1 ; -’_]. b e .L 1 _-'..-" & PRI .I'I .I ! i el A Portable a4 those at the front
niekel-platerd. Only 4he backs and ! heat turned off entirel SRR Hg e hedl dl the proper ol Lhe B-inch burner costs only 2% | Front dope. The hisouils wers placed i : ] 3 T
L L ks | ; TRELY, Which de- | iy q shown by the opuraling costs cents an hour, the medium heat | e miehdle ek of F vl el i y i ; . The angle irons at ither end of r
nees of trose who have bent before| monstrates the way in which the FDaa e ‘I gyl X - ! I. . @0 1jon SLheuhidia R 8 nNET an W indow Clothes Dryer | the closed dryer ure insertcd
- Hahian e ey . stimated on the average hasis of a5 1-5 cents and the oven G.2-5 conts | the hont turned off onti \fiep . : AT g SR }
the eld-fashioned low ovens ecan ap- | units store up heat. This fact must chapge for eleetiivily of 10 crate a ub low . et |t}}“ h_ WG tHphad o ALY i;lt the vieht, and then by ey
R R o 3o 3 . i = <l 2eLrieny contsif i W E 0 BUeE b e A dastan iy . o e E
reciate the advantages of an oven| be used to get economic results and Rilowatt hiour, (Ramuibes thut fls AR P 54 : | L ln.l. | ; alb v ol slbout T A ANY  inquiries  have been | gho pods slipped inta the left
3 T o ;s : o : ] : il £ 2 WO Ly 0 (1 1 onperations ore #lso snes i fuel- the Bisouits oo E - - : @ & i :
und broiler set in this way and alcompensate for the comparatively ! New York char Batl ot fulls |] ndgls Wit o |tr 'i uel,-Lhes i : Tl i nide ab the Institute for alsocket, An added sufor |
Vs Harsi _ | ) 3 o S 4 WK CRarae 4s by i Cerns; eess Moenducted, MEts woere | TThe e i #fey ( e i oy 3 ,
we rajsed far enough from the | slow: heating up of the stove, Obvi- Altlihioh hoat the Sl buriobs ree lbaked e ih : ‘! :\ 3 i ; Il HEER R AR e P “window deyer” and at last | case of high winds or
it : : T % | i e e ! ! 1 wal e mefnen buarnolts use ahed ¢ oven aceording toot oot ion o=t o chepinr] i E: o . )
]'l"”' to eatke it possible to conduct | ously such a stove is more economnic EAFIY LG conts' warth of cloctiteity Fstruetios | it IL | ! "I 4 A R Ll Hive (GRe. The unsightly and|are the two chain pins e o
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Ml operations. at u  convenient | for long-time cooking than for shorl | an hour, and 1) EWENRLS Hrssita ol sl st Sl RELE) u LS R [ s s . (Serted in a small hole in the so i Window { Dryer.
height, | operations 5 3 S e oyen wilh brotler Levenly  hrowred product  vesulted. | the sapie by 6 NS ) sl slcs]e | HHnERTons pulley line can be dis-| o load: extend dm Brins. S
e B M. 1 9.5 donte’ worths The b oS et e et " S - . A Y = e : . . HLE Xtern e R tpa
The snap b S = T ) L = sents! worths The broiler we bt heat wag turned on 28 min- | lent.y conkod, cooldes well done an wibed iF you know of the portable | . : i R : ,
D buttons cuntrolling Lhe[ The desirability of making an in-|alone consunes 11 25 conts® worth, | utes {0 Fiise tha oven to 500 deprees |yl torilv | - b : ! ' end fill the front vod first, eradia Made by J. K. McAfee, 159 Rogers
: se the oven to 500 degrees | unifurimly 1y i sl elinps o that D winfowclothes deyer,and many Lrips | extending until the deyer 1o ful Avenur, Braoklyn, N. Y
e Famous Cakes of France | ODriginal Recipes —F ‘ T |
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By JANE GATES i : . . SLCRRe L e -
¥ I'o make brioche dissolve one | pithrs, pul on buttored 9w Jet | Ronr, torether with the volk of an CRDUTFORS N e ik 18 trush Thuit ! bl
XY 4 . ’ A 3 Seeiyh FHe) v (L I LA i i Dhpsaieinbipin H RS it rorets 3 e SEpass ¥ o ; i .
HEN the hoys were in!¥rast cake and one tublespoonful | them  aise untll they ave twive egee They ol this thin, eut in | wteed nee)pes i il boaleil L 1| I]“.' = "'?E‘"{ 1‘5 AR SR O |.,.;,, W iy
i R g1 T ; i o =2 iy LI R et L " Ao i tobt available the e: e roods 4 T i ces Hr s el eint - ¢
France they were al-|Of 8ugar in a half cup of milk their original size. Buke fiffeen min- | strips, buke wnl put two stitps Lo | erdupsaddyy o i Soriihe | watlable the canned goods may This makes a very delicinis afts i ' ;
ways writ back h that has beer lded utes and frost with wonfeclioners' | wether with ll i l“ gt A U R i usedl quite satisfactorily. It is dinner surprise for the chil{ron. « on,
NEY writing ( DG i ' v : v e d i et MErs™ el her with: jan H L | R0 i 1 i | : S
Ihe % ¥ bac o8 i1 luk gcalded and cooled Sl moistened with! hob svaters wi JHAN OB TR AN Srepny, [yhes Ge it e tethatie voioogood way to use leftover is especially attractive if the ool and
' - i ) S e s Pl 4 5 " . 1§ L (& Ll 0l [iul] ey T 5 o . o ar v iy gre b ; 4 /) e : - >
L Bow they were missing mother's | Llfm-;1 ukewarm. Then add a cup sprinkle with a few chopped almor s Madelvines ave little cakes with 0 4 rapaskudd d Gotppatoes and peachies, This amount  are baked and served in ihoo
arnla Do e | : miLy ac 1Y s R R A ST L8 T 5 i : 3 o Fiie stomrns wnaesd he gite o | ) LA f:
32l ple, American nysters on the'ul oufr and set aside in a WATM (This ean be madhs with. fewer a i reputation in France. Thoy i jnnkes three pints at a cost of ap-| dishes. It is a desirable dossert | "
'n . B L) L ) (] SR S = s | | Raile
half ghell, porterhouse ateak, buck-'f]‘:('fh or’ shout an hou." o rise, | eggs.) ave simply o light vale batter made x | roximately one dallar. the dinner at night, as it cun s : : 1_“
Wheat caken, atben. dotndie : ree cups of flour in & howl . wilh several ews, baked in tall tins, Tomato and Peach Jam All tti Appl prepared in  the morning  This R f ' v
Sopreen corn, ete.  But fadd another tablespoonful f wnear. | Tho sweet cannclons  thil are! i ; e egretti Apples r ; : wod
now thev ek | boontul of sugar, o atboare fmuch ke our tibale moulds, iced Peel  and  vemove  sepds  from | g Ul |t ful recipe makes an ample seeving for <
v ey are e At . : e sl gy Ay 1F e 2 - 2] rol apnies e iz , '
4 : i With us thev a cup of soft butter, four eggs and i]‘” s “,” tiays  throuzh the with soft fondant and topped with{ twenty-four  red  Lonatoes GG | Vo ennti i et .i AAOeBIN four persons at a cost of alout % : 54
have already hegun to ‘reminisce’ @ teaspoonful of salt, Beat it well, |Streets of Marseiiies are somewhat | clherey S | 1 woenpful water vanilla thirty cents | R
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fries. Thin is the delicious bread, take ahout four hours), beat again the suicks are slipped out and thoey Jaast ki s Bink of .J} ALY i t“ ™ the following frosting: eggs, sUgar | ;ﬂ SRpOONIU chopped coler; with i e - p wriveading
v : ;i : ara Bl o P S A SE T g @ NNt ol rich milk to- ms 15 0 very s “ani t e AT e TE 1 . R
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Hle were withour, brexd. sk 7 Then cut off small picees, make into  tleir napoleons by mixing  six gaufre irons snd setve pipinge | B b ot . ad - beat until smooth.  Add fla-|  Cut a mediuncsized eoeplant i 1), wtmn | Snealoil g Ot
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»ive them cake. and twist into a rops. Form intoior chopped almouds and oight r:r; 2 n i uvdwael will pe i thee Melt hitter chocelate, and when | Scoop out the pulp to within half four and costg, stulfeds
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any French hardwnra atore, and may be made in oan IR rEency.

bentively smooth, make a coating

persons

an inch of the skin. Chop the pulp ! about twenty centa.
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